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Splendid Support for Canned Foods Week. 


The following extracts from « letter received from one of ou: 
central western canner members indicates the thorough co'peration he is giving to 
the coming Canned Foods Week: 


"It is our intention to have the hundred specialty men that 
we now have working throughout the United States, intensify on this Canned Foade 
Week Campaign and also arrange for window displays, place advertising, and demon- 
strate. 


"I feel that we can say to you that with our permanent force 
working in this period, we possibly would be able to arrange for 750 to 1000 wine 
dow displays besides placing in conspicuous places, cards and ribbon posters in 
many thousands. 


"We are also arranging to make special mention of the Canned 
Foods Week in our entire Street Car advertising throughout the United States.*##* 


“Our trucks operating in big cities will bear a banner on 
each side, calling attention to the Canned Foods Week and we perhaps will also find 
other means of creating publicity that are of minor importance in comparison with 
the above. ; 


Sulfur Dioxide in Suger. 


Under some conditions, canners of certain products have con- 
sidered it advantageous to use plantation refined sugar, in place of the standard 
granulated sugar ordinarily employed. Often such sugar is nearly white, and its 
solution in water is only faintly colored. It sometimes happens, however, that such 
sugar contains a relatively large amcunt of sulfur dioxide, and under these circum= 
stances, it produces a tarnish on the inside of the can, owing to the formation of 
tin sulfide. Discoloration due to this cause has been encountered in canned peacher. 
and would also be produced in other fruit, especially when a heavy syrup is employed 
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In order to avoid such discoloration, the Research Laboratory 
advises that canners who find it adventegeous to employ any other suger than stana 
ard refined sugar (cane or beet), specify that it shall contain no more than .01 
per cent. sulfur dioxide. 


It is not advised that samples submitted by dealers be ex~- 
amined as to whether they comply with this requirement, because the samples may . 
not be representative of the deliveries. It is ndvised, however, that whenever 
such sugars are employed. samples be taken from the deliveries, and examined for 
sulfur dioxide. Such samples may be submitted to the Research Laboratory, if de- 
sired. They should consist of about four ounces, and may be enclosed in bottles 
or cans Or wrapped in peraffin paper. 


Labeling Jams and Preserves Containing Pectin. 


As a result of the hearing on April 16, the Bureeu of Chemis:- 
try has issued an opinion regarding the proper labeling of jams, preserves, and 
similar products in which pectin or pectinous solution is used, and which contain 
less fruit and more suger than are required by the Federal standards. This opinion 
is too long to be summarized here. It is suggested that canners interested write 
to the Bureau of Chemistry, Washington, D.C., and request copies. 


Foaming Interferes with Proper Fill of Corn. 


It is a common experience in canning corn that the product 
often leaves the filling machine foaming to such an extent as to interfere with 
the fill. During the last season, the Reseerch Laboratory found that in one plent, 
excessive foaming was due to the manner in which the mixture of corn and brine 
was conveyed to the filler. 


Because of the equipment of the plant, this mixture of corn 
and brine fell into the filler from the conveying pipe with considerable force. 
It thus carried air into the mixture, and a sufficient amount of this air remained 
in the corn to cause the foaming referred to. 


The condition wes cured by extending the conveying pipe be=- 
neath the surface of the corn in the filler bowl. 


More Praise for Canned Foods. 


The following is quoted from an editorial which appeared in 
a recent issue of the Baptist, a weekly magazine published by the Northern Baptist 
Convention: 


"The minister's wife has her canned goods on the pantry 
shelves and the minister has his canned goods on the bookshelves. Both are de=- 
pendent upon the canning industry. In the case of the housewife, the canning 
factories out of which come corn, peas, beans, asparegus, sardines, salmon, soup, 
and so forth, are a godsend. She could not keep house without things that come 
in cans hermetically sealed and bearing the brand which means quality. This canned 
stuff is used regularly for the needs of her household, and is often a providence 
when the unexpected guest arrives. Possibly she cares nothing about the long pro=- 
cesses that lie back of the can she so deftly opens, and yet without the science 


and the commerce that make the canning industry possible, she would be at the 
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mercy Of the old-time method of putting up fruit in glass jars in the summer to 
lest 11 winter, while many of tho delicecies which are now aveiloble in cans 
would be denied her." 


United States Navy and Marino Corps in the Market for Canned Foods 


Bids will be opened at the Bureou of Supplies end Accounts, 
Nevy Department, Washington, D.C., et 10:00 a.m., July 15, 1924, under Schedule 
No. 2380, on 772,000 pounds of cenned beets, and, under Schudule No. 2304, on 
1,270,000 pounds of canned peachess 


Bids will be opened at the Office of the Quartermsster, 
U.S-MeC., Navy Building, Washington, D.C., at 11:00 asm, July 23, 1924, under 
Schedule No. 31, on 600 cases of Now 2 cans ond 3,050 cases of Now 10 cens of 
string boans; and, under Schedule No. 32, on 3,800 cnses of No. 2 cans of peas. 


Canners interested should communicate at once with the 
above offices and secure blanks for bids on these requisitionse 
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